
W I N E  B A R  &  R E S TA U R A N T

Menu

Side Dishes & Extra Sauces  
060. Tomato, Onion, Basil & Black Olive Salad         €3.20
061. Rocket & Parmesan Salad           €3.20
062. Spinach, Garlic & Chilli Peppers in a Lemon & Lime Dressing      €3.20
063. Whole Grain Mustard & Raisin Coleslaw         €3.20
064. Steakhouse Fries            €3.20
065.     Choice of extra sauces                                                                            €3.20
             Mushroom sauce, Pepper sauce, Salsa Verde or Béarnaise

Desserts 
070. Fresh Fruit Salad             €4.75
071. Selection of Italian Cakes            €4.75
072. Affogato  - Vanilla Ice Cream, Grappa and Espresso          €7.50
073. Selection of Ice Creams & Sorbets (any 2 scoops)       €4.75

We guarantee that all of the produce served is fresh. 
We source only the finest, freshest aged meat and our fresh 

fish is purchased daily directly from local fisherman.

Taste the difference!

Kindly note that everything on this menu is cooked to order using fresh ingredients, 
therefore we ask that you have patience and appreciate the varied preparation 

and cooking times required for each individual dish.



Snacks Served from 11am until 6.00pm (last orders)

          
001. A Selection of Mediterranean Dips                                      €10.95
 consisting of mushroom & cheese dip, gorgonzola & walnut dip & 
 sundried tomato pesto, served with olive oil crostini, crispy tortilla chips & vegetable crudities 
002. Macadamia Crusted Chicken Strips         €10.50
 nut coated chicken strips served with salad, mango, chilli flavoured mayo & french fries
003. Grilled Chicken & Spicy Chorizo Wrap with Red Leicester Cheese €9.95
 served with steakhouse fries & salad
004. Large Mixed Salad (V)                      €8.25
  mixed leaves, tomato & pickled onions, dressed with extra virgin olive oil & lemon, 
 topped with grain mustard & sultana coleslaw
005.     Homemade Chicken Burger      €10.95
 grilled chicken patty with grain mustard & sultana coleslaw,
  served in a sesame seed bun with steakhouse fries & salad
006.    Homemade Angus Beef Burger       €11.95
 grilled fresh angus beef patty topped with onion marmalade            
 & served in a sesame bun with steakhouse fries & salad
007.     Homemade Angus Cheese Burger       €12.95
 grilled fresh angus beef patty topped red leicester cheese & onion marmalade , 
 served in a sesame bun with steakhouse fries & salad 
008.    Homemade Angus Beef Burger Deluxe           €13.95
 grilled fresh angus beef patty topped with parma ham, rocket  
 & parmesan scales, served in a sesame bun with steakhouse fries & salad 
009. Homemade Angus Beef Burger Elite          €13.95
 grilled fresh angus beef patty topped with mushroom duxelle 
 & french brie cheese,  served in a sesame bun with steakhouse fries & salad

Starters - A’ la carte 
011.     Minestrone Terrazza                    €12.50 large           
 winter vegetable soup with smoked ham hock & red lentils            
012.     Pasta Terrazza            €9.95 small         €12.25 large           
 fresh pasta with pancetta & baby spinach tossed  in a sundried tomato & basil cream              
013. Spaghetti alle Vongole          €12.20 small      €14.50 large   
 pasta spaghetti with fresh clams tossed in garlic, wine, parsley & olive oil   
014. Pasta con Straccetti di Manzo, Porcini e Pinoli       €10.75 small      €13.25 large  
 fresh pasta tossed with beef chunks, ceps, pine nuts & spinach flamed in brandy, 
 finished with olive oil & parmesan cheese
015. Tagliatelle al Salmone e Asparagi                €11.50 small      €13.50 large  
             fresh egg pasta ribbons tossed with salmon, asparagus & cherry tomatoes in a creamy dill sauce
016.      Spaghetti all’Arrabbiata (V)           €9.75 small         €11.75 large 
             pasta spaghetti tossed with garlic, red chilli, tomato, olive oil & basil
017.     Garganelle alla Norcina                                                           €11.50 small      €13.50 large 
 egg pasta rolls tossed with spicy sausage meat, truffle, parmesan, cream & parsley   
018.      Gnocchi di Patate Alla Sorrentina (V)                €10.50 small       €12.50 large
               potato gnocchi tossed with tomato & basil sauce gratinated with mozzarella & parmesan 
019. Risotto ai Frutti di Mare (V)             €12.95 small     €14.95 large                                                          
 italian style risotto cooked with assorted seafood, tomato & herbs  
020. Risotto Funghi Porcini (V)                      €10.95 small     €12.95 large                                                          
 italian risotto cooked with wild mushrooms, parmesan & truffle paste  
021. Calamari Fritti                  €11.95 small      €14.95 large
 crispy fried squid rings served with remoulade sauce 
  

022. Affetati Misti            €13.75
              bresaola, serrano ham & chorizo, served with olive oil grissini rocket & parmesan
023. Grilled Chicken Caesar Salad      €11.75
 hearts of romaine lettuce tossed with caesar dressing, croutons, parmesan
 scales, anchovy & crispy bacon lardons, topped with a grilled chicken breast
024. Buratta e Asparagi  (V)        €11.95
 salad with mozzarella buratta, asparagus and salsa verde served with baby rocket
025. Insalata di Verdure con Pecorino Crocante        €11.25
               crispy fried fresh local goat cheese served over roasted vegetables & salsa verde
026. Serrano Ham & Manchego Cheese        €12.75
              served with pear & chilli relish
027. Fresh Red Local Red Prawns 5 medium prawns    €14.95
              served over grilled pineapple & baby spinach dressed with chorizo, pimento & tarragon    
028.      Sushi Platters
 please ask your server for the sushi menu
029.      Chinese & Thai  Platters
 please ask your server for the chinese menu
  

Mains - A’ la carte  

040. Fish of the Day          
 please ask your server for today’s fresh catch
041. Filleto di Salmone al Forno       €19.75
 baked fresh salmon fillet served with clam chowder
042. Gamberoni Rossi alla Griglia 5 large prawns     €24.95
            char-grilled local red prawns served with a spicy tomato & herb salsa 
043. Pepata di Cozze           €11.00 small     €15.50 large
               pot steamed mussels cooked with garlic, wine, parsley & black pepper
044. Polpo Afogato alla Napoletana con Cannellini           €19.95
               typical spicy stewed octopus from naples with cannellini beans
045.      Misto di Pesce e Frutti di Mare in Umido     €24.50 
 pot of fresh seafood consisting of; mussels, clams, squid, octopus, red prawns & white fish, cooked   
 with garlic, red chilli & fresh root turmeric simmered in white wine, finished with olive oil, 
 cherry tomatoes & parsley
046. Costata di Manzo alla Griglia   (250g)      €23.50
            char-grilled fresh argentinean beef rib-eye served with a wild mushroom cream sauce, peppered 
 sauce or béarnaise sauce
047. Bistecca di Manzo  (250g)        €22.95
            char grilled argentinean sirloin served with wild mushroom cream sauce, peppered  sauce or  
 béarnaise sauce 
048. Filletto di Manzo alla Griglia (250g)      €26.50
 char-grilled fresh black angus beef fillet served with either a wild mushroom cream sauce,  
 peppered sauce or salsa verde
049. Scamone di Manzo (250g)                    €20.75
 USDA fresh beef rump steak served with baby rocket, tomato parmesan shavings & balsamic glaze             
050. Costata di Vitello        €27.25
 pan roasted fresh milk fed baby veal ribeye on the bone with white wine, garlic & rosemary
051. Suprema di Pollo con Caponata Siciliana e Ricotta Salata   €18.25
 pan roasted chicken breast served with typical sicilian caponata and ricotta salata
052.      Suprema di Pollo alla Griglia       €17.25     
 char-grilled chicken breast served with either a lemon & garlic butter
 or mushroom cream sauce 
053.      Stinco di Agnello Brasato con Orzotto     €18.95   
 red wine braised lamb shank served with barley                                    

All main courses are served with steakhouse fries & salad.


